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COFFEEMANTALKS

Prices anfl MarMs k Snluects

rf His ComiiMicatioii.

SUPERIOR HAWAIIAN GRADES

"What the Tenderfoot Should Know.

Local Production Better Than
Central American.

3IR. EDITOR: In your issues of
not 18th, 22d and 25th of March, I no-

tice your editorials on the coffee in-

dustry and the value of Hawaiian
coffee.

In the first article you challenge the
Bulletin to publish some of the account
sales returned by Folger & Co., San
Francisco, to some of our coffee ship-
pers, while in another you criticise a
statement, made by. tile same paper,
that Kona coffee will command S cents
per pound more than Brazillian.

Now, Mr. Editor, as I have been en-

gaged in active coffee planting for
over 15 years, in this country and
abroad, and claim to know something
about the proper preparation of the
4bean, for the market, and moreover as
1 aspire to the distinction of one of
the "experienced" men whom you
would desire to see annihilated; please
allow me to make a few remarks and
furnish some statistics and facts in
regard to the 'true value of Hawaiian
coffee in foreign markets. Although,
I quite agree with you in your com-

ments on the "boom" pest, and the
misleading statements which are pub-
lished in regard to coffee planting in
Hawaii; I beg to differ with your viewd
and criticisms on the value of the
Sean, and particularly your sneers 'at
the "ever present experienced man"
as you are pleased to term him. I
iave found that there are two kinds
of this class in these Islands. First
Those who possess the actual knowl-
edge, acquired by many years of hard
and active toil in coffee planting, and
who can make their representations
xood" on investigation. Second Those
.who profess to know all about it, and
talk as though they ihad been 'born
and brought up under a coffee bush;
but who in all probability, never saw
a coffee tree before their arrival in
these. Islands.
' T venture to say that if Hawaii had
possessed a few more of the despised
individuals representing the first class;
the value of coffee abroad would have
been established Jong ere this, and the
tons of rubbish wihich have been pick-
ed up, along the Kona coast in parti-
cular, would never have Tiad an exist-
ence.

I have not seen the article in the
Bulletin which you criticise in your
issue of March 22d,--bu-t from the state-
ment you refer to, I presume that paper
was praising the quality of Kona cof-ie- e;

and I must say 1 lheartily endorse
such an opinion.

"Wihether Kona coffee will command
S cents per pound more than that from
Brazil, I am not prepared to say; but
of one fact I am assured, viz: that such
coffee will not only command a. higher
price than Brazillian, but as I can show
on good authority, will realize more
than that obtained from the best Cen-
tral American varieties. But you must
hear in mind, Mr. Editor, that the
coffee I .have referred to is the one
prepared by the experienced man,
whether he possessed that experience
before his arrival in this country, or
acquired ii here by experimenting on
samples at the expense of others.

The statement you make, that Kona
coffee at the normal price of Central
lAmerican will pay well, is not only
misleading but is inconsistent with the
facts.

With the price the coffee planter of
these Islands has to pay for labor, as
compared with that ruling in other
coffee countries, in order to insure
success, two conditions are necessary,
viz., a greater yield from the trees and
a superior quality in the bean. So far
as my observation goes with-th- e coffee
itrees in this district, during the past
seven years, I am led to believe that
both these conditions exist

If the coffee to be finally shipped
irom these Islands is to rank with
seme of the Central American varie-
ties, tihen the sooner we shut up coffee
iplahting in Hawaii the better.

The test which you suggest, and on
which you express your readiness to
stake money, is no test at all, so far
as the commercial value of the bean is
concerned. "You venture to say that
if four cups of coffee be prepared us-an- g

Brazillian, Salvador or other Cen-

tral American with Java, and ten
drinkers were asked to pick

ut the Kona (you do not mention
Jvona coffee in the mixture) after tast-
ing each cup without lhaving knowl-
edge of the kind it contained, six out
of the ten would not pick out the Kona
coffee." I will go further and venture
to say that not one out of the ten
could tell you which was Kona, or
which the Brazillian, while many out
of the millions who habitually drink
the ed beverage, could not say
that it was coffee at all.

Likewise with the test made with the
cap of purposedly adulterated Kona
teoffee on the individual, who claimed
to have been a coffee drinker for 40
years, and who pronounced it the most
excellent cup he had ever tasted; and
at once placed a high value on the
bean. Had he been an habitual drink-
er for 140 years, the result would (have
Jbeen the same, his opinion would have
"been worth "nothing in connection with
ahe commercial value of the bean; but
might Have served as a good advertise-
ment for Kona coffee.

Fortunately for the coffee planter the
profits which will accrue from his years
of hard work and perseverance, will

not be based on either of the tests
you mention above. He had nothing
to do with the varied and nasty mix-
tures, which are prepared and sold
under the name of coffee; to be con-

creted 'into that ed cup, of a'
muddy consistency, one finds on one's
travel throughout the world. This de-

partment is left to the dealers, who
buy their coffees in --the bulk, blend
them, mix them, or adulterate them to
suit their fancy, or the tastes of their
consumers. I do not mean to say there
are no honest dealers in the world, but
it is a wdll known fact, once a demand
sets in for a good genuine article, let
it be coffee, .tea or pickles, scores of
spurious imitations will follow in its
wake.

The coffee planter will sell his pro-
duce by the cwt. or ton in the open
market, and the price he will realize
will be decided on the merits of the
bean as to size, color and uniformity;
and this by experts' who have made it
their special 'business.- - Of course, sup-
ply and demand will always cut some
figure; but it is my opinion the genu-
ine article will invariably come to the
point, and when once a name has heen
established for a certain brand, and
the reputation for that particular
brand is maintained, it will hold its
own in the face of substitutes or an
inferior article.

Your simile with reference to the
difference of opinion between men in
the coffee trade and amateurs, and
that of the epicurean taste of the oys
ter fiend only serves to further
strengthen my argument. When an
inferior, in place of the genuine arti-
cle, can be palmed off on those who
consider themselves connoiseurs, and
partaken of with relish, shows that
both the opinion of the amateur and
connoisseur, or habitual consumer, are
of no value; and it takes the expert or
experienced man after all to detect the
real article and set a true value on the
commodity.

From the foregoing remarks I do not
wish it to be inferred that the cup
quality of the bean, plays no part in
the value of coffee; for most certainly
this dpes, and any coffee which could
pass a good examination on its techni-
cal merits, would possess more or less
a fine aroma. At the same times this
feature may be due, to some extent,
irom docal conditions as to soil, clim-
ate and especially elevation, and" not
as might be supposed, entirely from
the fact of superior methods employed
in the preparation of the bean.

This is an item in coffee planting of
which all practical planters are aware
and is not only confined to countries,
but to different districts in the same
country, and to different localities in
the same district.

'In the prosperous days of Ceylon,
the product of the various plantations
was sold in the Xondon market under
one name, viz.: "Plantation Ceylon,"
but entirely on the merits of the bean.
Although the methods employed in
cultivation, and preparation, were al-
most identically the same throughout
tine Island, the prices realized -- were
not so; the coffee from one Jocality
commanding a higher figure than that
from another, due to conditions as I
have already explained. .Moreover
this- - test would ibe decided on the judg-
ment of professional coffee tasters,- - and
not habitual drinkers, as you would
infer "by your criticisms.- - It is the
same in the case of tea and wine; and
if uhe experts, especially in the latter,
were ito consume all the samples placed
before them in the course of a day,
their judgment as to values would he
on a par with the 40 year coffee drink-
er.

In your issue of the 25th March, you
say, "Out of '1,000 pounds of berries
picked from the trees only a Jimited
percentage is rated prime and sold at
the highest price. There are several
grades, each grade with less value.
The lowest grade may bring only G

cents per pound. What the tender-
foot ought to know, and .what we, who
wish to put the industry on a firm
basis, must tell Ihim, is what the aver-
age price of all the grades will bring,
This has not yet been done. We un-
derstand that in this town there are
a number of very discouraging ac-
counts of coffee sales in San Francis-
co. These represent the value of the
average grades and not the highest."

Now, Mr. Editor, I do not know
wlao your authority may be for the
above statement, hut he decidedly does
not .belong to the class whom you
would like to see exterminated. He
evidently does not know much about
coffee berries, or he would not talk,
such nonsense; or perhaps he may re-
fer ito a variety of coffee with which
I am not familiar; if so, thank heaven,
it has not as yet found its way into
this district.

In the first place what you say has
not been done, I can prove to the
contrary by the quotations I append
herewith. For your information, and
that of your learned friend, it may
be as well to state that tihere are real-
ly only two defined species of the
coffee tree, viz.: the "Arabian" and
"Siberian;" all the other coffees are
merely varieties of the former, and so
far as I am aware of, produce cherries
in a similar manner.

Out of 1,000 tons of berries picked
from the trees anywhere,- - they will be
found to contain onlj- - four kinds, or
grades as you term it, of bean, viz.;
Pea iberry, sound parchment, malform-
ed "beans and light coffee. Wtoat the
percentage of malformed beans might
be in a sample of Kona coffee, I do not
know, as I have never had occasion to
separate them. What the percentage
of pea berry and light coffee are how-
ever, I do not know. The former, as a
rule is considerably greater than any-
thing I remember in Ceylon, and uhe
latter is small, but this will vary with
the conditions of the season during
time of harvest. In any case as this
last is of no value, it reduces the kind
of beans in a coffee cherry to three;
of which I Should say, under favorable
conditions, the malformed beans would
form a very small percentage.

You will perceive therefore, in place
of half a' dozen, or more grades of
coffee, ranging In price fromM7 cts. to
6 cts. per pound. A coffee tree under
cultivation, will produce only two
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uuaiiues, not graaes, or couee, viz.:
pea berry and flat bean.

Of course, through ignorance or
carelessness, it is quite possible, in the
process of pulping, washing and fer-
menting, etc., to so smash up and dis-
color tine bean, that the percentage
left which would Tealize 17 cts. per
pound, would he very small, and the
balance, would range all the way
down to C cts. per pound. Please re-
member however, Mr. Editor, that this
could neer happen in the hands ol
the "ever present experienced man."

The word grade is a wrong term to
use in connection witlh plantation
coffee, as it designates one quality in-

ferior to another. After the parch-
ment has been subjected to the hul-
ling and polishing process, it fs passed
through what is known as a separating
machine, which classifies the coffee ac-

cording to size; a very different thing
from grading it.

One of .the most improved and mod-
ern machines for this purpose makes
the following classifications, . viz.:
Dust, ismall and hroken beans, small
pea berries, large flat beans, large pea
berries and malformed beans.

Leaving out the dust, broken and
malformed beans we would have two
sizes of pea berry and two sizes of
flat bean; but one classification for pea
berry is all that would be necessary.
Now all the above samples would re-
present coffee of a superior quality,
and there could be no such thing as
a drop from 17 cts. to 6 cts. per pound
for any one of them. They would all
command top prices provided they be
sent to the proper markets, as I shall
shortly illustrate.

The word "grade" therefore, signi-
fying an inferior and superior quality
of coffee cannot be applied to "Plan-
tation."

If you were to pick up 50 bags of
Kona coffee from various ports along
this coast, then your argument would
hold good for you would probably find
as many grades in the true sense of
the word; from the fact of the numer-
ous and varied methods employed in
their preparation.

A coffee tree therefore, produces
sound and unsound beans; and not as
you would infer, like a child's Christ-
mas tree, loaded with an assortment
of articles a few at a high figure, but
the majority of small value. The sound
beans reperesent the crop, and as I
have already said, in the hands of the
experienced man, will turn out coffee
of a superior quality. It is classified
into two or three sizes in order thai
the best juices may be a realized for
each lot, in the different markets
where such are in demand. For in-

stance pea berry fetches a high prices
in Mincing Lane or the London mar-
ket; while in San Francisco it is on
a par with ordinary coffee. Again thtf
London market 'calls for a large bold,
bean of a 'uniform size and color;
whereas in the American market the
smaller bean is just as hig&ly appre-
ciated.

The foregoing are some of "the facts
connected with the value of coffee,
which the tenderfoot ought to know;
but which apparently, neither you
Mr. Editor, nor a good many more in
these Islands are aware of.

In submitting the following quota-
tions from correspondence, I have held
with parties aboard on the value of
coffee, I withhold all names, as I have
not requested permission to publish
th same. T can vouch for the authori-
ties as being genuine, and can show
the original letters to any responsible
gentleman in Honolulu if desired.

"San Francisco, July 25, 1894.
"The samples you mailed us of this1

date, are certainly very fine, the best
we have ever seen of 'Kona' coffee; in
fact believe the only cultivated 'Kona'
that has ever come under our notice.
We would be pleased to handle, in any
way that would be mutually agree-
able, all the coffee that you may have
this, or any coming year. It must
take its place in competition with Cen-
tral American coffee of equal appear-
ance, until such time as consumers
shall become convinced of its merits.
Ourselves we know it to he worth
more money than any Central Ameri-
can coffee by considerable. A few
consumers are also aware of the same
fact, but not sufllcient to warrant any
trade except in a small way."

(The above is from a large well
known "house who handle tons of
coffee.)

"San Francisco, July 3, 1894.
"Judging from the small quantitv

of shelled coffee submitted among
others; the quality at least ranks with
the very best Central "Americans; and
if on the spot would today fetch about
22 cts. for the first separation, about
the same figure for the pea berry, and
proportionality lower for the seconds

APEIL 26, 1898.

and thirds. If your friends would send
a sufficient quantity of clean coffee 'to
enable our dealers to thoroughly tesi
the roasting and drinking quality, I
have no doubt but that it would soon
be in high favor here."

(The above is from a leading broker
who handles large quantities of Cem
tral American and other coffees.)

"London, August 3, 1894.
"We have examined very carefully

the samples sent us, and it is undoubt-
edly a fine color, bold and worth at
the present dates quotation when
cleaned fully 104 per ton. In reply
to your further enquiry we could sell
any quantity, very readily of coffee of
the quality of the specimen now before
us. Referring to the coffee you havo
sent us along, since writing the abovo
mentioned portion of this letter, we
have s&own the samples to other huy-e- rs

and they are all very pleased with
it, and we have been strongly advised
by .buyers of large quantities to im-
press upon you the wisdom of makinj
shipments to this country. From what
they say it would soon make for itself
a good name and ought to lead to a
very large business to mutual advan-
tage."

(The above from a large importing
house established for over three-quarte- rs

of a century.)
"Honolulu, March 25, 1895.

"My opinion is that if these only
represent a No. 2 grade there is an
assured market for , either in San
Francisco or London at top rates. Tho
bean is a bold colony one, and to thi
best of my memory compares favorably
with the samples of Ceylon, I saw
sold in Mincing Lane last year, which
were eagerly sought for at 10s, per
cwt. advance 'over the Central Ameri-
can grades."

(From a well known and highly re
spected citizen in Honolulu.)

Some prices quoted in London for
samples H. C. & S. Co.'s crop, 1894:

Pea berry, 103s. at 105s. per cwt.;
large flat, 9Ss. at 100s. per cwt.; small
iflat, 95s. at 96s. per cwt.

"San Francisco, January 19, 1898.
"No. 1 sample of pulped and washed

parchment. No. 2 sample of pulped
and washed hulled parchment. No. 3

sample of pulped and washed pea
berry. These are among the best
coffees we have seen from the Islands,
and if the coffee were here today we
could cet 17c. to llViC for it. The
drink is very good, this is largely due
to the complete absence of sour beans.
The presence of these in Island coffees
hurts the flavor more than you have
an idea, and likewise decreases the
value lc. to 2c. per pound. If you
have picked the soiir beans out of these
samples and should subsequently send
the coffee up with sour beans you
will find than the coffee will sell for
mudh. less price than we quote above.

vVe have shown your samples to
several and they seem to give the
same opinion as above, and If you can
prepare the coffee equal to these sam-
ples it will not pay to separate and
grade down there; that is to say, you
could send the flat .bean and pea berry
mixed, as pea berry sells for very little
more than flat bean in this market."

Now, Mr. Editor, as I do not expect
you to place the whole of your paper
at my disposal, I will concludebut be-

fore doing so will only say that as you
desired to get at bottom facts, and in-

struct the tenderfoot, and others on
coffee values, I thought I would fur-
nish some particulars and statistics,
which I leave to the judgment of your
numerous readers. Thanking you be-

fore hand, and apologizing for the
space I have taken up.

Faithfully yours,
OHAS. D. MILLER.

Kalahiki, Hookena, April 9, 1898.

P. S. I forgot to mention that all
the samples referred to were pulped
and washed and hulled by machinery,
and the only beans picked out were
broken ones. The absence o sour
beans referred to in one of the quota-

tions is due to the process adopted in
the fermenting and washing and noli
to "any hand picking.

I may say that with the proper ma-- i

chinerj't and a sufficient and under cul-

tivation, I will guarantee to prepare
any quantity of coffee equal to the
samples quoted in this letter.

C. D. 31.

Mr. Miller has failed 4o read be-

tween the lines Jn our comments
men" in the coffee busi-

ness. We referred andJie should have
seen it, to the second class of men,
mentioned in his letter who call them-
selves experienced, and are misleading
the tenderfoot. TSese are the inen who
tell fabulous stories about the yield of

the trees per acre, and then declare
that the coffee will command the high-

est price in any market. We do be-

lieve that Mr. Miller knows as much
about the business as any one living
here,and he is one of the experienced
men of another sort. THE EDITOR.

MAUI NOTES.

People who arrived from Maui ports
on the Mauna Loa yesterday afternoon
report very dry weather there. Mat-
ters have come to such a pass that
much of the vegetation is burning:

Judge Kalua of the Second Circuit,
has returned to his home in Maui after
attending Court at Kailua in the place
of Judge Hitchcock, unable on account
of illness to attend to his duties.

Judge Kepoikai and his family will
be down from Maui on the Maui, Sun-
day. This will hring him here in plen-
ty of time to take his seat in the Sen-
ate on Monday morning. According
to statements made (by various of the
passengers from Maui on the Mauna
Loa, the people there are very much
pleased with the election of Judge Ke-
poikai in the Senate.

S. Ahmi, the Kula planter, came
down on the Mauna Loa foe a short
business trip to Honolulu.

Rep. Paris is back again from Kona,
Hawaii, after a week's absence on
business. He has interviewed his con-
stituents on various matters now pend-
ing before the Legislature and will he
heard from soon.

Rev. J. B. Hanaike is here from
Kauai.

NOT SO FAR AWAY

IN GHIGAG0 U. S. A,
IS THE

Greatest Mail Order House in the World.

MONTGOMERY WARD & COMPANY,

111 to 120 Michigan Ave.

WHO ISSUE THE MOST COM
PREHENSIVE

GENERAL CATALOGUE
AND

BUYERS' GUIDE.
Containing 800 pases J85bj-l- l inches), 11,000 Illus-
trations. 10.000 dependable quotations, and Twenty
SPEC1 At PRICE LISTS, devoted to distinctive lines
of CENERAL MERCHANDISE, Tlz.: FUR-
NITURE, AGRICULTURAL IMPLEMENTS, WAO-Ctt- S

and CARaiAUES.DRUUS,MEDIClXES, SEW-
ING MACHINES, OEGAIiS. PISOS, BOOKS on
every subject, PHOTOGRAPHIC MATERIALS,
CHILDREVS CARRIAGES. BOOTS and SHOES,
CLOTIHJ.O. CLOAKS. DRESSES. BICYCLES,
GROCERIES, HARDWARE. CARPETS, DRY
GOODS, WALL PAPER, and BARBERS' SUPPLIES.

Any one or allot these publications will be sent
postpaid upon application to dwellers In foreign
lands, Including our "Hand Boole for Foreign
Burer. Send In your request, induce your
neighbors, friends and relatives to do so, and learn
ot our limitless facilities for filling orders expe-
ditiously at minimum prices.

Good Gtunnfeed as Represented or Xoaer Refunded.

Montgomery Ward & Co.,
CHICAGO, U.S.A.

Ill to 120 MICHICAN AVENUE.

lo k li Mb.
IS our intention to pay a

TTlittle more attention to our
mail order business than

A heretofore. We want you
to feel that you can order

from us through the mail
with as much safety as if
you were in the store.

We are al
ways willing to exchange or
refund money on goods
bought of us which are not
entirely satisfactory, when
returned to us in good con-
dition within a reasonable
time after purchase, but with
the distinct understanding
that all such goods returned
will have all charges paid.

When sendinor fnr
samples, or for information,
write plainly ycur name and
postoffice. After receiving
samples, and they prove sat-
isfactory, order quickly, and
if possible make two or three
selections, marking them in
the order of your choice.
This will prevent the delay
required in sending new
samples which" so often hap-
pens when goods to match
the sample required are sold.

It ;nmptimpc
Unavoidablv hannpn; that
goods ordered are out of
stock, and in such cases we
take the liberty of substitut-
ing what, in 'our judgment,
is equally desirable, both in
quality and price. If not sat-
isfactory in this case, please
return at our expense. In
our Grocery, Crockery and
Hardware departments our
stock is thoroughly complete
and the range of prices is all
that can be desired.

J. T. WATERHOUSE.
Queen Street.

EHacKeldMo,
LIMITED)

Are just in receipt of large importa-tio- ns

by their iron barks "Paal
Isenberg" and "J. 0. Pauper"

from Europe and by a num-
ber of vessels from

America, consisting'
of a large and

Complete Assortment

DRY GOODS
Such as Prints. Ginghams. Cottons,

SheetinRS, Denims. Tickings. Re-
gattas. Drills, Mosquito Net-

ting, Curtains, Lawns.

A FINE SELECTION OP

Dress Goods, Zephyrs, Etc.,
nr THE LATEST STYLES.

A splendid line of Flannels, Blaofc anil
Colored Jlennos and Cashmeres,

Satins, Velvets. Plushes
Crapes. Etc.

M
Tailors' Goods.

A rCLI. ASSOSTMEST.

SUesias, Sleeve Linings, Stiff Linen. ItalianCloth, Moleskins, Meitons, Serge.
KammKarns, Etc.

Clothing, Underwear, Shawls,
Blankets. Quilts Towels, Table Covers.,Napkins. Handkerchiefs, Gloves, Ho- - I

iery. Hats. Umbrellas, Bngs andCarpets, Bibbons, Laces and
Eaibrojderies, Cutlery, Per-

fumery. Soaps, Etc

A Large Variety of Saddles,
Yienna and Iron Garden EnrnltureBechstein fc Seiler Pianos, Iron '

Bedsteads. Etc.. Etc.
American and European Groceries. Ua- -

U0Kk.Beers and ilineral Waters. "
Oils and Paints, Caustic

Soda, Sugar. Bice and
Cabbages.

Sail Twine and Wrapping Twine, Wrap
Pl"wpir arI??3' rater-Press

Kcofinj: Wales, Square
and Arch Firebricks,

Lubricatinrj Grease.
Sheet Zinc, Sheet Lead, Plain GalvanizedIron (beat and 3d best), GalvanizedCorrugated Iron, Steel Kails

(13 and 20), Bailroad
Bolts, Spikes and

Fishplates,
Jroad Steel Sleepers.

Market Baskets, Demijohns and Corks.
?.Hauan SnKar u4 Rice; GoldenGate. Diamond. Sperry's, Merchant'sand El Dorado Flour. Salmon.

Corned Beef. Etc

For Sale on the Host Liberal Terms and at
the Lowest Prices hj

& CO.
(LIMITED.)

Metropolitan '

Meat Company
Ho. 607 HBB ST.

HOBOLDIU, E. I.

Shipping and. Family

Butchers.

NAY! CONTRACTORS.

G. J. WALLER, Manager.

Highest Market Hates paid for
Hides, Skins and Txlloir.

Purveyors to Oceanic and VasMU,
Mall Steamship Companies.

CANADIAN PACIFIC MMAI
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M8UHTAIN RESOBTS?

Banff, Glacier, Mount Stspta
and Fraser Canon.
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Tickets Is AH Prists ta Jiraa. CWh. MM

sad Aronsl m-Wor-

Far tfcitts s4 ceeerel Isfenutfea sntr M

THE0. H. DAYIES k CO., Ld.,
Agents Canadian-Australia- n S3. Lisa

Canadian Pacific Railway.

HUMP'S R AI PIIIRi,25S!?
Pains in the back, and all kindred complaint.
Free from Mercury Established upward Oi 3d

,- ww. v4. C3UU, VI aU WUCMitMana Patent Medicine Vendors tbroaa-hoa- t
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Counties Drnc Company, Lincoln. Earlacd- -

AT THE GAZETTE OFFICII

;

k


